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PROCEEDINGS

(8:33 a.m.)

VICE-CHAIRPERSON BRACKETT: well,
good morning, everybody, and welcome, and 1°d
like to welcome all of our members, as well as
our guests to this final plenary session of
the 2004 - 2006 National Advisory Committee on
Microbiological Criteria for Foods.

I am Dr. Robert Brackett, and I™"m
the Vice-Chair of the Committee and the
Director of FDA"s Center for Food Safety and
Applied Nutrition.

Unfortunately our Chair, Dr.
Richard Raymond, who is the Under Secretary
for Food Safety at USDA, i1s unable to be here
today due to another obligation, and he does
send his sincere regrets that he cannot be
here for this meeting.

As most of you know, the plenary
session brings to a close the current two-year
cycle of this Committee that began on
September 23rd, 2004. The Chair and 1 want to
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mention that our 2004-2006 Committee has been
extremely productive in assisting our
participating food safety agencies with a
variety of typically complex food safety
Issues, and our members have provided an
invaluable service in lending their expertise
to our nation®"s food safety programs, and we
are appreciative of that.

(In 2004 through 2006) The
Committee is to be commended for their hard
work and sound scientific advice provided in
the reports, and for the important role that
they played 1i1n helping provide us with a
scientific foundation, very 1i1Important, for
regulations and programs aimed at reducing
foodborne diseases and also enhancing general
public health in the United States.

Preventing and reducing foodborne
illnesses i1s a continuing challenge, and the
reports that this Committee adopts are a vital
part of our success iIn these areas. These
reports provide us with the latest information
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and serve as guidance and as part of our basis
for science-based decision making 1i1n the
regulatory agencies.

On behalf of the full Committee
and the federal agencies that sponsor NACMCF,
I would like to thank each of you for your
service on the 2004-2006 Committee and the
valuable time that you have given in support
of the activities of this Committee.

At this time |1 think what we"d
like to do 1s go around the table and have the
Committee members introduce themselves and
state their affiliations, please. And | guess
we" 1l start over with Dr. Thompson.

DR. THOMPSON: (Speaking from an
unmiked location.) (Hershey Foods Corporation)

DR. MENG: Jianghong Meng,
University of Maryland.

DR. MORSE: Dale Morse, New York
State Department of Health.

LTC. KING: Robin King, Department
of Defense.
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DR. BEUCHAT : Larry Beuchat,
University of Georgia.

DR. MADDEN: Joseph Madden, Neogen
Corporation.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

DR. MAZZOTTA: Alejandro Mazzotta
with McDonald"s Corporation.

DR. McNAMARA: Ann Marie McNamara
with Silliker, Inc.

DR. HILL: Walt Hill, Institute
for Environmental Health.

MS. KOWALCYK: Barbara Kowalcyk,
Safe Tables Our Priority (STOP).

DR.  JAHNCKE: Michael Jahncke,
Virginia Tech.

DR. BROOKS: Scott Brooks, Food
Safety Net Services.

DR. HARRIS: Linda Harris,
University of California, Davis.

MR. GARRETT: Spencer Garrett,
NOAA Fisheries, and on my immediate left is my
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special assistant Emille Cole, also with NOAA
Fisheries.

MS. RUPLE: Angela Ruple, also of
NOAA Fisheries.

DR. ADES: Gary Ades, EHA
Consulting.

DR. BOOR: Kathryn Boor, Cornell
University.

DR. COOK: Peggy Cook, Safe Foods
Corporation.

DR. SCHAFFNER: Don Schaffner,
Rutgers, the State University of New Jersey.

DR. SOFOS: John Sofos, Colorado
State University.

DR. WESLEY: Irene Wesley,
Agriculture Research Service, National Animal
Disease Center, Ames, lowa.

DR.  ENGELJOHN: Dan Engeljohn,
U.S. Department of Agriculture, Food Safety
and Inspection Service.

DR.  JACKSON: LeeAnne Jackson,
Food and Drug Administration, Center for Food
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Safety and Applied Nutrition.

MS. RANSOM: Gerri Ransom, Food
Safety Inspection Service.

DR. GOLDMAN: David Goldman, the
Office of Public Health Science at the Food
Safety and Inspection Service.

LTC. HILDABRAND: Brad Hildabrand,
Department of Defense, Veterinary Service.

VICE-CHAIRPERSON BRACKETT: Dr.
Zink just joined us. Name and affiliation,
please.

DR. ZINK: Don Zink, Food and Drug
Administration, Center for Food Safety and
Applied Nutrition.

VICE-CHAIRPERSON BRACKETT: Okay.

I think we"ve gotten everybody here.

Okay . At this time 1°d like to
turn the Tfloor over to Gerri Ransom, our
Executive Secretary, who can provide you with
some additional information for the day.

MS. RANSOM: Good morning and,
again, welcome. As always, please let Karen
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and I know 1f you need any assistance and
we" 1l get something for you 1T you need it.

We"ve already figured out how to
work the microphones, but just push the button
until you see the red ring and that will tell
you it"s on.

Just a quick reminder on some
meeting procedure for today. When you"d like
to speak, please take your name card and set
it vertically. That will alert Dr. Brackett
to call on you.

I wanted to mention for any guests
wishing to make public comment, we ask that
you please register with our folks out front.

Public commenters will each have ten minutes
for remarks.

I also want to point out to our
guests that we have a table out front where
you can find copies of NACMCF documents. So
feel free to take copies of what iInterests
you, and any guests who would Ilike to
distribute materials, please also see our
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folks out front on that.

Related to NACMCF business | have
a Tfew wupdates for wus. Regarding this
Committee"s two completed reports, that 1is,
the report on the Analytical Utilities of
Campylobacter Methodologies, that report has
recently been posted on FSIS Website, and it
has been accepted fTor publication by the

Journal of Food Protection. So we"ll see that

published soon.

The other report, Response to the
Questions Posed by the FSIS Regarding Consumer
Guidelines fTor the Safe Cooking of Poultry
Products, 1s also up on our Website. That"s
posted as a draft document. It has recently
been accepted for publication in the Journal

of Food Protection. So very soon we"ll put

the final version on the Web as well.

Now, as Dr. Brackett mentioned,
the scientific advice provided by NACMCF plays
an 1mportant role iIn strengthening sponsoring
agencies” food safety programs. The
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Campylobacter and poultry cook reports | just
mentioned are a perfect example of this.

The Campylobacter report 1is being
used extensively by our baseline study design
teams who have been developing upcoming
microbiological baseline studies for broilers
(young chickens), and turkeys, respectively.
This report i1s being heavily relied upon to
assist us 1i1n selecting and validating a
Campylobacter protocol.

We are also using the report for
study design issues, including sampling plans,
and this report is going to help us with
future baselines as well where there"s a
Campylobacter testing component.

The poultry cook report was quite
timely for the agency because we had to
consider 1mmediate recommendations related to
a current outbreak associated with raw breaded
poultry product, the type addressed iIn this
report. There was also an urgent need for
FSIS to convey safe poultry cooking procedures

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701

12




10

11

12

13

14

15

16

17

18

19

20

21

22

to consumers and iIndustry regarding avian
influenza virus.

The agency used this report to
support new labeling policy for raw breaded
poultry products. The report®"s focus on the
need for validating cooking instructions for
consumers was vitally important i1nformation.
This report i1s also serving as an iImportant
resource document for FSIS inspectors and the
industry.

Now, as Dr. Brackett indicated,
this Committee™s two-year term Is coming to an
end, and it expires actually tomorrow,
September 23rd, 2006. Now, the majority of
our current members are eligible to return for
another term, but new work charges will
dictate what specific expertise 1s needed for
the next Committee.

A notice soliciting nominations
for membership on the next Committee term was

published i1n the Federal Register on August

23rd. This notice has a 30-day open period
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where we are collecting resumes on nominees.
Copies of this notice are available out front.

A similar notice actually
published in June, but this more recent notice
contains some revisions, and 1f you look at
the notice, 1t explains what these revisions
are.

Anyone who applied to the June
notice does not have to reapply to the August
notice.

Upon the close of our nominations
notice, the NACMCF Executive Committee will
evaluate resumes received and make
recommendations to the Secretary of
Agriculture on appointees for the next NACMCF
term.

Ultimately the Secretary of
Agriculture will appoint 30 members to NACMCF
to serve for the next two-year term. So we do
have a process to go through, but 1 anticipate
in early 2007 the new Committee will be 1iIn
place and will be making plans for our next
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meetings.

I"m happy to report that NACMCF
was rechartered on August 3rd, 2006. This
renewed charter 1is available on the FSIS
Website. It"s current through August 3rd,

2008, and 1 anticipate that a Federal Register

notice will publish very soon on this.

Just a couple of administrative
notes. Please check that your contact
information in the meeting book 1f 1t"s 1iIn
need of any updates and let us know.

Very importantly, please fTill out
your travel expense sheets for your
reimbursement for travel to this meeting and
provide them with required receipts to Karen
as soon as possible. This is very important
this time around because we"re approaching the
end of our fiscal year. So i1t"s critical that
Karen receives your information.

I wanted to echo what Dr. Brackett
said about this Committee being very hard

working. I can verify this. 1"ve seen
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members just this week postponing lunch and
dinner In order to get work done. We"ve got a
very dedicated group of TfTolks. We"ve seen
people from other subcommittees volunteering
to help the current working subcommittees.
You gquys have been a Tfabulous group, very
enjoyable to work with. | thank you for this.

And with that 1°11 now turn the
floor over to Dr. Brackett.

VICE-CHAIRPERSON BRACKETT: Thank
you, Gerri.

Moving on, I1"m pleased to report
that our subcommittees have made some
remarkable progress during this week, short
week that i1t was, and the subcommittees
include the Subcommittee on Determination of
Cooking Parameters for Safe Seafood for
Consumers, which was chaired by Mr. Spencer
Garrett; and, secondly, the Subcommittee on
Assessment of the Food Safety Importance of
Mycobacterium avium subspecies
paratuberculosis, chaired by Dr. Acheson. He
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was unable to be here. So we had LeeAnne
Jackson and Don Zink assisting 1i1n that
Subcommittee this week.

Dr. Acheson®"s MAP group only
recently began work during our March meetings
this year, and the group has heard from a
number of subject matter experts, and we"re
grateful for their willingness to share their
expertise and for their participation in these
subcommittee meetings and sessions.

I would now like to call on Dr.
Don Zink of FDA, who i1s a member of the
Subcommittee, to provide us with an update on
the activities.

Don.

DR. ZINK: The Subcommittee has
completed a review of almost 150 current
publications 1n the scientific Iliterature.
There"s still some more literature that this
Subcommittee is accessing and evaluating, but
after this review of literature, during this
meeting the Subcommittee began to outline its
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answers to the questions and began to write a
report answering these questions.

I should add that the Subcommittee
began 1ts work by dividing itself In two, with
one group addressing Questions No. 1 and 2 and
part of Question 5, and another group
addressing Question 3, which i1s efficacy of
current methods for the detection of MAP, and
these two groups are working independently and
will then combine their reports.

I should also like to especially
thank the outside experts that have been
assisting the Subcommittee: Dr. Roy Radcliff
of the Marshfield Clinic, and Dr. Michael
Collins of the University Of Wisconsin School
Of Veterinary Medicine. They"ve Dbeen
extremely helpful to the Subcommittee.

Thank you.

VICE-CHAIRPERSON BRACKETT: Thank
you, Don.

Do we have any other comments from
any of the members of the Subcommittee for the
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general good?

(No response.)

VICE-CHAIRPERSON BRACKETT: Okay .

Thanks.

Spencer.

MR. GARRETT: Thank you, Mr.
Chairrman.

Let me begin by thanking the
members of the Subcommittee, and 1 really
didn"t mean it when I said the floggings will
continue until the report i1s finished. So I
don"t want you to think that I really meant
that.

But we did quite a bit of work.
The report that we have before us, there®s
actually three sections to the report, and the
report -- would you like me to go through the
report now? Is that --

VICE-CHAIRPERSON BRACKETT: I
think you could have a summary of the report.

We did have some discussion about the reports
as well. Does everybody have a copy of the
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report? That"s the first thing because we can
get you copies if you don"t.

Some of the members of the general
Committee have asked questions, and so 1 would
like before we begin the report ask 1f there
are any comments from the members.

MS. KOWALCYK: Yes, there 1is.
This i1s Barbara Kowalcyk.

I"m just a little -- this 1s a
very important document, and we received it
last night about six o’clock and 1 would like
to have more time to review 1t before we get
really involved i1n discussing i1t and voting on
It Just because i1t"s very important.

And 1 would, therefore, move that
we postpone any major discussion until the
next meeting.

VICE-CHAIRPERSON BRACKETT: Okay.

Barbara has made a motion that we actually
postpone this for further review. Do we have
any seconds or discussion about this? Does
anybody want to second what Barbara has
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proposed here?
DR. SCHAFFNER: Second.
VICE-CHAIRPERSON BRACKETT: Okay .
The second was Don Schaffner.

And, by the way, please make sure
that you say your names and your affiliations
for our transcriber here as well.

Okay. Any discussion about the
proposal? It has been seconded to continue
review of this document through the next
session. Any other discussion about this?

MR. GARRETT: Mr. Chair, just let
me ask Barbara. | think maybe we might want
to go through the report, not certainly not
adopt i1t, but go through it.

MS. KOWALCYK: Right. No, 1 have
no problem with that. I just don"t want to
get into a major discussion about i1t since |1
didn"t receive i1t until about six o"clock last
night and didn"t really have sufficient time
to go through 1t thoroughly.

So before we went down any road of
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major discussion, | jJust wanted to make sure
you were aware.

MR. GARRETT: No, that"s certainly
fine, but we will go through the report, and
then 1 think maybe what we might want to do is
then after we finish going through the report,
then have a timeline for any other comments to
be sent to us, say, like November 1st or
something, you know, whatever the date 1is.

MS. KOWALCYK: I think that"s
completely agreeable.

VICE-CHAIRPERSON BRACKETT: Okay .

Thank you.

Let me just say here 1 have to
leave because of an urgent matter, and so 1In
my absence I1"ve asked Dr. David Goldman to
take over and continue on as chairing this
meeting.

Thanks.

MR. GARRETT: With that then, I1"1I
continue my remarks relative to the report in

general, and then we"ll go through 1t
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essentially page by page 1f there are any
comments to be made, again, with the record
showing that we"ll accept written comments
until such date we decide after we go through
the report.

As | started to indicate before,
the report actually 1is comprised of three
sections, and there"s only two sections here.

For example, the body of the report 1is
contained from pages 1 to 33, and then there
IS an appendix, which are pages 34 through 40,
and then also, the third part, which 1is
missing which we still have to do, which we
did not have time to do, merely actually lists
the references. The references are noted 1In
the text, but we haven"t listed the references
in the report, and we have to do that as well.

So the little extra time will help
us all, I think. Okay?

And 1°d just like to start on the
first page. We spelled microbiological wrong

twice. I think we got i1t right now. Any
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comments on the first page?

The second page 1s the table of
contents.

The third page is the
introduction. You begin to see the references
coming 1n now, and the list of references will
be completed.

The fourth page -- and 1f I™m
going too fast, somebody slow me down. Yeah?

Yes, ma“am.

DR. WESLEY: I had a question on
Line 117.

DR. GOLDMAN: Irene, please
remember to identify yourself for the
transcriptionist.

DR. WESLEY: Sure. Irene Wesley.

MR. GARRETT: Yes. Please go
forward with your question.

DR. WESLEY: Excuse me?

MR. GARRETT: Ask your question.

DR. WESLEY: Okay, all right. 1
think you meant sanitation practices.
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MR. GARRETT: Yes, the 1insertion
Is to insert the word "sanitation" between the
words "‘harvest" and '‘practices”™ on Line 117.

DR. WESLEY: Yes. Something was a
little bit amuck.

MR. GARRETT: So noted. Any more
on page 47

Page 57?

Page 6? 1 would point out that we
actually reordered the order of the questions,
which we do quite frequently 1iIn these
documents just for ease of flow, and it makes
the Committee work go easier.

Page 7. And on page 7, we begin
answering the first question.

Page 8.

Page 9.

Page 10. I might point out that
as we were looking at the documents, we
obviously looked not only at scientific
articles and technical articles, but also what
I refer to as popular articles, like recipe
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books and recipe Websites.

Page 11, and as you can see, there
are numerous types and Kkinds of cooking
methods for seafoods.

Page 12, and this table is
actually showing the advantages and the
limitations and a fTew comments relative to
those methods.

Page 13.

Page 14.

Page 15, which brings us to
Question 2 on page 16.

Page 17.

Page 18.

Page 19.

DR. MORSE: Question, comment.
Dale Morse, New York State Health Department.

Looking at this and the table on
17, the category of unknown is very large, but
I believe there are several papers that have
looked 1n particular at shellfish-related
outbreaks and showing that a number of them
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woulld fit criteria for virus, norovirus type
outbreaks, and 1t seems like there could be
some mention of that.

They basically may not have
definitive diagnoses, but they"ve looked at
criteria, such as 1individuals have -- the
symptoms they have, low rate of fever, high
rate of vomiting. They have negative
bacterial cultures, and the incubation and
duration i1s comparable to viral-like
outbreaks.

And then 1In some years where
people have looked at multiple outbreaks more
thoroughly with extensive testing have shown
the majority of them related to noroviruses
where they have done testing.

So 1t seems like there needs to be
a greater description of the probable
association with noroviruses, and it seems
like that could be emphasized.

MR. GARRETT: Very well, Dr.
Jaykus.
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DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

I agree with Dale. | think that"s
an excellent suggestion, and as a member of
the subcommittee, 111 take care of drafting
that.

MR. GARRETT: Thank you very much
for those comments, both of those comments.

Do you have some more comments,
Dale or Lee-Ann? Your little flags are at
half mast there.

(Laughter.)

MR. GARRETT: Here"s one. Thank
you, Lynn.

DR. WESLEY: I had a comment on
Lines 383 to about 385. Irene Wesley, USDA.

Lines 383 to 385, I would
recommend that that statement be strengthened
by i1ncluding data to show there 1s an
INncrease.

MR. GARRETT: Very well. Noted.
Do you actually have the reference or are you
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just merely suggesting we seek out the
reference? Very well.

Page 20.

DR. MORSE: Dale Morse, New York.

Just coming back to 19 again, I™m
going to mention this later on, but 1t"s again
an 1mportant role of Vibrio vulnificus. Even
though 1t has been rare, the 1i1llnesses are
very severe with people with blood stream
infections having up to 50 percent mortality.

So | was going to mention it
should be listed later on iIn the description
of viruses, but i1t doesn"t even appear iIn the
table 1 notice In terms of outbreaks, but 1t
IS a very 1important pathogen for shellfish.
So perhaps that should be mentioned here as
well as sort of background information.

MR. GARRETT: So 1f 1 could
paraphrase that, just strengthen the VV issue,
argument or description. "Description™ 1s a
better word.

Very well. Page 20.
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Page 21. Which brings us to our
Question No. 4 on Line 446.

Page 22. Irene.

DR. WESLEY: Irene Wesley, USDA.

I would Ilike to recommend that
Lines 478 to 480, ‘'"there 1s no single
temperature,’ that that statement be bolded.

MR. GARRETT: Are there any other
Committee comments on that?

DR. SCHAFFNER: Yes, Don
Schaffner, Rutgers University.

A comment on that general section.
While 1 appreciate what you guys are trying
to do with this sentence, the charge doesn"t
say anything about palatability, and what I™m
wondering is can you share with us some of
your discussions, and maybe this i1s not the
place or time. But I"m concerned that the
charge doesn"t address palatability, but
you"ve said we can"t come up with an answer
because 1t would result iIn an iImpalatable
product.
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Yet you sort of hint that you
could theoretically come up with this
temperature, and i1t still might be useful to
come up with that temperature and then say,
"But this will result 1In an unpalatable
product In these circumstances."

MR. GARRETT: 1 believe 1in
Question 5 that statement i1s actually made.
The point 1s made In a different question. It
iIs also made iIn the recommendations or the
conclusions, rather.

It wasn"t specifically 1iIn the
charge. I mean, we iIntuitively kind of
figured out that you still have to sell the
product or you have to cook the product, and
there"s a difference Dbetween commercial
cooking and ready-to-eat foods which have
extended refrigerated shelf life versus, 1f
you would, home cooking where the shelf life
can be reasonably expected to be much less.

So does any other Committee member
want to go further than that or try to
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recapture the discussion? Or maybe we should
go through Question 5 and i1f 1t"s not answered
there, then we"ll come back to i1t.

I mean, obviously there 1i1s a
single temperature. You could can all
seafood. So I mean, it goes from that extreme
down to trying to have some sort of palatable
product.

I don"t know 1f I"m making sense
or not, but that essentially recaps our
discussion. Any more on -- I"m sorry. Lee-
Ann, yes.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

I think what®"s critical iIn that
sentence is all cooked fishery products, no
single temperature that would 1nactivate
pathogens In all products because it"s product
dependent, both the target pathogen and the
temperature may be product dependent.

So keep that In mind. I think
Spencer®s point Is that we do go Into greater
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detail later on in the narrative for Question
5 regarding that.

MR. GARRETT: Thank you for that,
Lee-Ann. You might want to knock your little
thing down there.

Twenty-three.

Twenty-four.

Twenty-five. Dale.

DR. MORSE: Dale Morse, New York.

Again, 1°ve only reviewed this
briefly. 1 don"t know 1If there was discussion
in  the Subcommittee about, again, the
importance of the Vibrio infections and Vibrio
vulnificus and whether any recommendations at
all can be made for safe cooking because it
wasn"t clear to me.

One, 1t seems Ilike maybe there
should be a separate paragraph about the
importance of this pathogen, and 1It"s my
understanding that because of the inability to
sort of recommend a safe temperature to cook

It, that"s why the recommendations are made
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that immunocompromised individuals not consume
this product raw, and 1 believe California has
actually taken action to, 1 think, ban or
restrict selling of shellfish from certain
waters during certain times of the year.

So i1t seems like it should be at
least addressed iIn the text. So did the
Committee think that there was -- 1 know the
charges for Vibrio talks about 122 degrees
Fahrenheit for five minutes. Was that
considered a safe level 1T somebody cooked at
that level, or what is the product like after
that much cooking? Was there discussion about
this, and did other people think there should
be more attention to this organism?

MR. GARRETT: Of course, Vibrio
are Tairly sensitive to heat. There"s two
points 1 think we need to make. One i1s our
charge was with cooked seafood, and we can
certainly put in, 1f you would like, 1f the
Committee would like, we can put In a separate
paragraph about Vibrio vulnificus.
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Those 1i1llnesses, to my knowledge,
I don"t think there has been an i1llness due to
cooked seafood, has there? Aren"t they all
raw?

So we did not really address raw
seafood, sushi and so forth. But I think your
point 1s well made, that we need to put
something iIn here about Vibrio vulnificus, and
we can do that in a separate paragraph.

Does that seem -- Dan?

DR. ENGELJOHN: Engeljohn with
FSIS.

On page 23, you identified the log
reduction for Listeria. Then on page 25 --
sorry. 1 should have started that way. Page
25 you give the time-temperatures for
Salmonella as the target pathogen, and 1 was
just wondering i1If 1t would be helpful to list
what we think the expected log reduction for
Salmonella 1i1s here. I think that would
provide some useful information to industry.

MR. GARRETT: So you"re
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suggesting, as | understand i1t, to give the
expected log reduction in the text relative to
the table. We can do that.

Twenty-six. I"m sorry. Irene
again.

DR. WESLEY: Irene Wesley, ARS.

On page 25, Line 552 through 553,
I would recommend that you elaborate on the
results of the prevalance studies that have

been done on European shellfish.

And also, i1In the table -- excuse
me?

MR. GARRETT: To what purpose?
Just merely to -- I"m trying to get the
context.

DR. WESLEY: 1 think that you have
given the data for U.S. and to state similar
environmental prevalence studies, | think that
sort of leads to what the results of those
studies were. I would say more for
completion.

MR. GARRETT: Very well. 1"m just
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trying to get the context.

DR. WESLEY: And then 1 had
another comment on 25 that"s more of a
clerical suggestion. In Table 5, for
consistency, 1| would recommend, for example,
on the time-temperature column that the
abbreviation for minutes be either m-i-n,
which 1s acceptable, or m-i-n-s, but just be
consistent.

And similarly, over in the
products category, fTor consistency again the
word ""homogenate'" should be either capitalized
or not capitalized.

MR. GARRETT: So noted.

Page 26.

Twenty-seven. lrene.

DR. WESLEY: Irene Wesley, ARS.

I would recommend that since the
Z-value 1s defined, that D-value for ease of
reading also be redefined.

I had a second --

MR. GARRETT: Yes, ma“"am. Go
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ahead.

DR. WESLEY: -- recommendation or
question. The Hlast citation fTor iImitation
crabmeat cites Mazzotta unpublished data. |Is
there -- my understanding was that data that
are included in these reports should be peer
reviewed or at least accessible.

DR. MAZZOTTA: The data IS
published. So I don"t know if you want to
cite the published paper.

MR. GARRETT: Yes, 1f we could
have that publication.

John.

DR. SOFOS: The D-value 1s not
defined i1n the table because i1t i1s defined 1In
the text where the table is cited.

MR.  GARRETT: Irene, 1s that
satisfactory?

DR. WESLEY: I"m thinking that in
terms of ease of reading, that the reader,
therefore, has to go back into the text. Just
for convenience, 1f i1t"s there it"s a little
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bit easier to get the drift of where you‘re
going with 1t.

MR. GARRETT: Very well. My off
button did that.

Yes, Scott.

DR. BROOKS: This 1s just a point
of editorial. I think we just missed a
decimal point, but on Table 6, page 26, under
lobster, the Z-value, i1t should be 5.0 C.
degrees. So iIn case people were wondering
which one was right.

(Laughter.)

MR. GARRETT: As they say, good
catch.

Page 28. |Irene.

DR. WESLEY: Line 585. Again, for
convenience of the reader, this i1s the Ffirst
time 1In this document that the abbreviations
HAV have been used, although Hepatitis A virus
IS used In 1ts entirety in other portions T
the text.

MR. GARRETT: We"1l check the
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document. I believe that the first time It"s
used, it's spelled out and then the
abbreviation put In parentheses after that.
That"s what 1t was supposed to be.

PARTICIPANT: Yes.

MR. GARRETT: Okay . Thank you.
We®"ll check that. Thanks. Another good
catch.

Dale.

DR. MORSE: Just a question for my
own information. | know that the temperatures
given sort of describe the internal
temperature. For the Hlayperson, how do you
measure that when you"re cooking 1t and did
any of these papers look at how you could
practically look at steaming at a certain
temperature for a certain time frame? Are
people supposed to measure the i1nternal
temperature while they"re cooking?

Was there any sort of more
practical guidance In any of the literature?

MR. GARRETT: Lee-Ann?
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DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

No, there 1i1s not more practical
guidance 1n the Iliterature. All of the
studies that have been reported have been kind
of set up i1In a laboratory and, you know,
measured internal temperature in that manner.

So that"s the answer to your
question.

MR. GARRETT: Linda.

DR. HARRIS: I believe that 1n
Table 6 you may have made an error in your Z-
value. Z-values are not in  degrees
Fahrenheit, but they are Fahrenheit degrees,
and so 1t appears that you may have just
translated degrees Fahrenheit iInto degrees
Celsius, and that"s not correct.

So you"ll have to go Dback, I
think, and have a look at these calculations
in the Celsius or go back to the original
reference to see what was done here.

MR. GARRETT: So noted.
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Donald.

DR. SCHAFFNER: Don Schaffner,
Rutgers University.

This 1s a comment back to Lee-Ann
In response to Dale"s question. Should one of
the recommendations coming out of this
Subcommittee then be that when people do
studies i1n the [laboratory that people be
encouraged to look at real cooking conditions
to see 1T there"s a correlation or to see iIf
we could put some more science behind this?

MR. GARRETT: That"s an excellent
suggestion. Let"s wait until we get to the
recommendations and let"s bring that up again.

Lee-Ann.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

Actually those studies, there have
been studies done to that effect like grilling
steaming, things like that. They are old
studies. They"re from the "70s, but we could
certainly note those in this section.

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701

42




10

11

12

13

14

15

16

17

18

19

20

21

22

MR. GARRETT: Linda. Oh.

This brings me to page 29.

Thirty. Oh, I"m sorry. Lee-Ann.

I had the 1,000 yard stare there.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

Before we leave this Question No.
5, and this actually goes back to one of Don
Schaffner®"s initial questions or initial
queries. I think i1t might be worthwhile
somewhere to put a table that Hlists the
categories of the commodities and the
pathogens that really are of concern in those
specific commodities because then 1 think 1t"s
much easier for the reader to understand what
might be the most resistent pathogen in each
different commodity.

MR. GARRETT: So then the
suggestion 1s iIn Question No. 5, craft a new
table i1ndicating each commodity and pathogen
of concern for each commodity. Yeah, great.
A good idea.
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Don.

DR. SCHAFFNER: Don Schaffner,
Rutgers University.

And, 1n Tfact, 1f you"re going to
do that and then you"re going to recommend
temperatures, | would suggest that on page 22
where you First respond to Question 5 say that
although no single temperature could be
determined, there is a table coming up that"s
going to recommend on a specific basis that so
that the people don"t read that paragraph and
say, "'Oh, well, then I"m not going to read the
rest of the document."

MR. GARRETT: Good point. Lee-
Ann.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

I think that will also help with
this issue of, you know, vibrios in molluscan
shellfish because they"re not highlighted from
a heat standpoint because they would be killed
very easily, you know, were the other
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pathogens the target.

MR. GARRETT: Larry.

DR. BEUCHAT: Building on Lee-
Ann"s suggestion, would there be any value iIn
listing seafoods relative to certailn pathogens
that might be more likely to be present that
originated from various regions of the world
or even coastal areas of the U.S.?

I don"t know i1f this could be done
easily, but for the purpose of importation of
some seafood 1i1tems, some entirely i1mported
versus others that are not, are there
differences i1n probability of prevalence of
certain pathogens? 1 think there 1is.

And would that 1i1nformation be
valuable also as part of this table that Lee-
Ann has suggested?

MR. GARRETT: Which ones do you
think, where that information exists?

(Laughter.)

DR. BEUCHAT: I"m not a seafood
person
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MR.  GARRETT: Let me remind
everybody --

DR. BEUCHAT: -- perhaps also some
of the serotypes of Salmonella, not only
enteric or pathogenic, for example.

MR.  GARRETT: Let me remind
everyone that we import 80 percent of the
seafood we consume in the United States.

DR. BEUCHAT: The parasite issue,
perhaps also viruses. 1 don"t know.

MR. GARRETT: I take your point.
It"s just I"m not sure that we can do it.
That"s my point. We can certainly take
another look at 1t.

Some years ago | published a risk
potential i1ndex that actually did -- this is
long before -- that we actually used an
assessment or we called 1t an evaluation tool
like that, but 1t"s very complicated. When
you glaze seafood, you actually analyze the
glaze not the seafood. You have to chip the
ice off, things like that, but we can take a
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look at that, sure.

Twenty-nine.

Thirty. Oh, Don, I"m sorry.

DR. SCHAFFNER: That"s okay. Don
Schaffner, Rutgers University.

On the response to Question 6, I™m
curious whether the Subcommittee debated
whether -- 1t"s not clear to me from reading
this whether additional research is needed or
whether no amount of research will ever
clarify this issue, and 1 would hope that the
Subcommittee would come -- If more research 1is
needed, again, maybe that needs to be iIn
recommendations, but it just wasn"t clear to
me, you know, whether anymore information
would help 1t.

Certainly if more information
would help, then that should be a
recommendation.

MR. GARRETT: Would any
Subcommittee member like to comment on that?

I don"t think we need anymore

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701

47




10

11

12

13

14

15

16

17

18

19

20

21

22

research on the drunken crabs that we looked
at. I see from where you"re coming, and
there®s certainly a difference even iIn ceviche
where there"s commercially prepared by people
that actually can control the pH versus, you
know, In the home. [I"m just not certain more
research i1s needed, frankly. We"re trying to
make a strong case that, you know, you pay
your money and you take your choice.

Joe.

DR. MADDEN: Joseph Madden.

1 was a member of the
Subcommittee, and I kind of looked at that
question as well, and 1t came to my mind how
are we going to have a citizen check the pH,
for example, on ceviche to make 1t 2.5 or
below, and 1 struggled with that, too, the
same thing.

But 1 don"t know how we can
accomplish that.

Thank you.

MR. GARRETT: Lee-Ann.

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701

48




10

11

12

13

14

15

16

17

18

19

20

21

22

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

Again, this i1s the whole commodity
specific area. | mean, i1t has definitely been
studied in molluscan shellfish with vibrios,
particularly alcohol and organic acids. SO
there i1s some data, but again, | tend to agree
with Joe that 1t"s such a specific area that I
think 1t"s going to be hard to do substantial
research with individual commodities.

MR. GARRETT: Thirty-one -- oh,
I"m sorry. Scott.

DR. BROOKS: Scott Brooks with
Food Safety Net Services.

Just a note on that question. On
Line 643, we talk about there being a paucity
of data regarding the efficacy of novel
methods. It essentially implies that 1f a
good researcher came up with something out
there, they certainly could do some research
to answer 1i1t.

I wouldn®"t be opposed to adding a
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recommendation in there, but 1t wouldn"t be

maybe as weighted as some of our other

recommendations.
MR. GARRETT: Let"s just wait
until we get to the recommendations. Then

we"ll sort i1t out then.

Thirty-one. Oh, Dale. [I"m sorry.

DR. MORSE: I just had another
comment on page 30 under the seventh number.
This may be covered by putting more background
information earlier iIn the text about the
epidemiology and risks from shellfish and
Vibrio wvulnificus, but just this section
starts out that advisories currently exist and
recommendations on consuming only properly
cooked. It doesn"t give the background of
why, such as, you know, 1mmunocompromised
individuals are at high risk for certain
infections such as Vibrio.

So perhaps, you know, emphasizing
what the risks are fTirst, that"s the reason
why there are advisories. So just more
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background of the risk that i1s posed to these
individuals.

MR. GARRETT: So what 1"m noting
here then, Dale, would be more background on
who the subpopulations at risk are and what
those risks, in fact, are for those
subpopulations. Does that get the point?

DR. MORSE: Yes, it would just be
the question asked, should there be, you know,
any special advice, and so you need to start
off with the sentence that Immunocompromised
are at higher risk. Several studies have
demonstrated that they can be at high risk
and, therefore, you know, advisories have been
made, since there®"s background why there"s
advisories, and there"s a reason for this.

MR. GARRETT: Larry.

DR. BEUCHAT : Larry Beuchat,
University of Georgia.

I don"t want to belabor the point
on the consumer methods for preparing seafood,
but I remember you might want to consider
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referencing a paper published by Oliver and
his group several years ago now demonstrating
that the use of cocktail sauce was not the
answer to eliminating vibrios. I believe it
was on oysters, just to strengthen this --

MR. GARRETT: Tabasco sauce, |1
think, but again, gentlemen, this 1s not a
document on raw fish. 1 think we have to keep
that 1n the back of our mind. We kind of had
those discussions, but we really were not
asked to produce a document on eating raw
foods, and most of the discussion that we"re
taking even i1n terms of the advisories relate
to raw molluscan shellfish.

And I might point out actually
that there"s a little over 3,000 advisories
for Tishery problems. I think i1t"s around
3,400 now. You can go on the EPA Website and
take a look. Most of those are chemical
advisories.

Thirty-one.

Should we recognize him? Yeah,
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Dan®s got one.

DR. ENGELJOHN: Engeljohn with
USDA.

On the seventh bullet related to
Listeria, 1"m concerned that the bullet or
recommendation i1mplies that 1t"s better to
undercook the product than to cook 11t for
safety.

And so 1f you go back to page 23,
It says the reason why, this 6-D for Listeria
might not be appropriate for consumers, and
the response was because the types and numbers
of bacterial pathogens might not be present as
they are on the commercially distributed or
manufactured seafood.

So i1t gives the reason that the
micro levels are different and are of
different types, and that"s the reason why,
and 1 really don"t think it would be good to
imply that i1t"s better to undercook It so that
iIt"s palatable than to cook i1t until it"s
safe.
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MR. GARRETT: Are you suggesting
that we explain the reason why here or are you
saying that we should reduce the phrase 'and
could result i1n overcooking'?

DR.  ENGELJOHN: I think that
because | think people will tend to go to the
conclusions to try to get a synopsis of what
you"re dealing with 1t would be better to just
use the wording that you had back on page 23
and add i1n '"due to types and numbers of
bacterial pathogens that might be present on
commercially distributed or manufactured
seafood.” It seems to me that would provide
the clarity as to why. It"s the same wording
from page 23.

MR. GARRETT: So noted. Any more
on page 31?7 Don.

DR. SCHAFFNER: Don Schaffner,
Rutgers University.

In the bullet point below that, |
think you might be missing the word "not."
You say, "This recommended cooking time-
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temperature may be practical for consumers.™
That contradicts what 1 think you said earlier
in the text.

MR. GARRETT: Another good catch
just like that missed decimal point.

Thirty-two. Dan.

DR. ENGELJOHN: Yes. Engel john
with USDA.

As a fTollow-up to my previous
comment on page 20 or on page 31 about the
Listeria, because i1t"s not explained iIn the
paper, do we know what the 1level of
contamination i1s on the consumer ready
products so that we could provide guidance as
to what the appropriate log reduction from
Listeria would be on the consumer products?

So | guess the question 1s: i1s
there a data need fTor knowing what the
contamination level 1s on consumer ready
product that"s different than that for the
commercially distributed product and the

reason why you"re saying 6-log reduction from
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Listeria is necessary there?

Perhaps 1t we knew what the level
of contamination was on the consumer ready
product you would have more guidance to give
as to what the appropriate level would be.
I"m just asking the question because | don"t
know.

MR. GARRETT: As | recall the
discussions, there are several points to make.
One 1s that the level and the pathogens are
very commodity-specific.

Two, there often times 1s not much
known. So therefore, when you"re doing
thermal times, that you have to use a
surrogate organism, and 1 think that was my
understanding.

John, do you want to add to that
or correct me 1f I"m iIncorrect?

DR. SOFOS: Yes, Sofos.

Also for the commercially prepared
6-D reduction products, we need to consider
that those have a shelf life and should be
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distributed, sold, while the consumers were
not expecting a long storage of leftovers, but
pretty much quick consumption.

So the 6-D reduction may be also
needed to take care of potential growth during
storage.

MR. GARRETT: 1 think what Dan may
be recommending is that -- and this goes back,
I think, to perhaps what Don was pointing out
in some of his recommendations -- that there
IS a research need to better describe what
could reasonably and usually be expected on
the consumer prepared seafoods, the raw
materials that the consumer is going to have.

Is that agreeable? And we®"ll note
that and put 1t In?

John still. No, Scott.

DR. BROOKS: Scott Brooks, Food
Safety Net Services.

Just to point out maybe a partial
answer to the question, on page 37 in the
appendix, we actually do list the Listeria
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monocytogenes risk assessment, expected
contamination levels.

MR. GARRETT: Lee-Ann first and
then Dale.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

Line 703 should be Salmonella
enterica species, not Enteritidis.

MR. GARRETT: Another good catch.

Dale.

DR. MORSE: Dale Morse, New York.

It may be already i1n the last
bullet, but I1"m thinking about the earlier
discussion about, you know, the cooking
methods and needing to get the guidance into
practical cooking guidance, Jlike back to
shellfish instead of the internal temperature,
because 1t seems like the Committee should
make this recommendation that there needs to
be specific cooking methods, i1ncluding, you
know, practical or something that focuses on
you"ve got to be able to have something, you
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know, steaming i1t at what temperature for what
time or something rather than jJust the
internal temperature. Otherwise you have to
have thermometers that measure that.

So try to look at a way to
emphasize the Importance of developing
practical guidelines for the consumer to be
able to follow that 1s scientifically safe.

MR. GARRETT: How about in Line
710 we got rid of both and we just said
"provide practical, safe, and palatable
products for consumers'?

That last recommendation is a dual
statement that addresses both the cooking
procedures, as well as what the target
organisms are. So | think that"s about as far
as you can go, and that i1s a big research
item.

Lee-Ann.

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

IT 1 could just suggest ending
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that was "provide both safe and palatable
products to consumers and practical guidance
to consumers to attain this,” or something,
something worded in that means.

MR.  GARRETT: "And practical

guidance for consumers,' something like that,
yeah.

LTC. KING: Robin King, Department
of Defense Veterinary Services.

I was going to go back to the
bullet that starts on Line 698 again. Looking
at that 1t seems to me that"s not really a
recommendation. It"s just a repeat of the
conclusion above, and 1 know there was some
talk about that earlier. Was the final
conclusion that there was going to be a
recommendation made about either the target
organism, L. mono, or, you know, to relook 1if
there"s something else that can be done for
seafood products?

MR. GARRETT: well, I think

earlier In the text i1t was i1Indicated that the
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current guidance in the food code, which was
based on Salmonella enterica, which 1is
essentially a 3-D cook, 1 think that 1s
referenced i1n the text.

What do you recommend that we do
here?

LTC. KING: well, | think
something needs to be added to either make a
recommendation to refer either to earlier text
or to add text to make this a recommendation.

To me as I read 1t, 1t"s really just another
conclusion.

MR. GARRETT: So either refer to
the earlier text or add sufficiently to make
this a recommendation, yeah. Very good.

Don, 1 promised 1°d come back now.

Have we i1ncorporated sufficient research
recommendations or would you like to add some?

DR. SCHAFFNER: No, I think we"re
good.

MR. GARRETT: Okay . Any other

academician, I mean, 1 know there®s others in
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the house -- but 1s there any other
academician who wishes to add a recommendation
or anybody on the Committee? Dan.

DR.  ENGELJOHN: Just because,
again, it"s my Jlack of understanding about
seafood and fish, but on the bullets, 1 think
they begin like on Line 700, the one about
Salmonella. There the bullet advises that the
Salmonella should be the target organism and
that should be followed, but i1f you go back to
page 25, the information that you"re referring
to 1s to seafood, but to some specific
seafoods.

Because I do think that people do
tend to read conclusions and recommendations.

I"m just curious as to whether or not the
bullet should be more explicit as to which
seafood products, Salmonella, should be the
target organism.

MR. GARRETT: I think I"m not an
expert on the Food Code by a shot. We have
some around here. IT I"m not mistaken, the
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Food Code -- how 1is that worded? Scott,
you"re kind of an expert on the seafood code.
How i1s that? It covers seafoods and other
foods as well. It"s not just seafoods, i1s i1t?
DR. BROOKS: You"re  talking

Section 3401 1n the Food Code?

MR. GARRETT: I don"t know what
I"m —— 1 don"t know what.

(Laughter.)

DR. BROOKS: I was having a cite
problem.

MR. GARRETT: See what 1 mean?
He"s kind of an expert.

DR. BROOKS: I apologize. 1 was
having a sidebar, but you®"re talking about the
cooking and the D-values for Salmonella?
Yeah, and there 1is very little information
specifically on seafoods i1in the Food Code. In
the public health reasons for 3-401, 1t makes
an inference. It says because the expected
contamination levels are Ilimited on the
interior of the seafood, that this would be
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adequate fTor destruction of the Salmonella on
the exterior surface of the seafood.

There i1s a paucity of data i1in that
as well though.

MR. GARRETT: Thank you.

So 1| think perhaps with that
information, Don, that very well might be a
recommendation, but Lee-Ann first and then --

DR. JAYKUS: Lee-Ann Jaykus, North
Carolina State University.

I was jJust going to agree with
Dan. I mean certainly molluscan shellfish
needs to be pulled out of that.

DR. ENGELJOHN: I was jJust going
to verify that. This 1s Engeljohn.

That the reference 1n the Food
Code does refer to fish, not just seafood, and
I know there"s a difference. I"m sure there
IS.

(Laughter.)

DR. ENGELJOHN: But because it

does right above that in page 23 talk about
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molluscan shellfish and the fact that there"s
a limited amount of data, 1 just think 1t
would be better to be more clear here iIn these
recommendations and conclusions.

MR. GARRETT: So noted, and just
in the 1i1nterest of transparency, let the
record show that I don"t know much about
poultry --

(Laughter.)

MR. GARRETT: -- as 1t relates to
cooking, but 1 was a poultry pathologist for
Charles Pfizer for five years in one of their
laboratories. So 1 know the 1inside of the
chickens. I just don"t know much about the
outsides of them.

Irene.

DR. WESLEY: Irene Wesley, ARS.

Line 697 on page 32, | think you
folks want to assure the microbial safety of
seafoods.

MR. GARRETT: On page 32, 6977

DR. WESLEY: Yes.
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MR. GARRETT: I think we may have
to run that by Walt Hill.

PARTICIPANT: (Speaking from an
unmiked location.)

MR. GARRETT: That"s a little
sidebar humor going on 1i1n the Subcommittee
there.

But certainly a point well taken.

Do you have some more, lrene?

See, | get to do that all the

Thirty-three.

Now, then what we did actually 1is
to give more clarifying or more information in
the appendix, commonly done in many documents
such as this, Codex and so forth. Still has
the same force and stature as the text itself,
by the way.

So I"11 start going through the
references, and 1f anybody wants to add
anything or give us some advice on any
changes, please feel free.
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Page 34. Irene.
DR. WESLEY: I"'m going to
recommend that at Line 734 that you actually

put 1n the D-value for Campy to show how low

MR. GARRETT: Should we do that
for all of them or just Campy?

DR. WESLEY: I"m just looking at
page 34.

MR. GARRETT: Okay, okay. Any
more on page 347

Thirty-five. Dan or Don, rather.

DR. SCHAFFNER: Don Schaffner,
Rutgers University.

IT we"re going alphabetically,
Salmonella would be next, and Salmonella 1is
missing. I"m wondering if there"s a reason
why  the  Subcommittee has not included
Salmonella.

MR. GARRETT: Yeah, the reason
It"s missing i1s 1t was originally i1n the
appendix, and what we did was a short write-up
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and so we just put i1t in the text. That"s the
only reason i1It"s missing.

DR. SCHAFFNER: And then just as a
follow-up question, 1t looks like you started
off this list alphabetically and then
somewhere i1n the middle of the list i1It"s not
alphabetical. If you have a logic for why you
had 1t the way i1t 1s, 1°d be happy to hear 1it,
but otherwise I"d suggest you pick some system
for organizing i1t and then stick to iIt.

MR. GARRETT: We"ll so note that
we need to put this alphabetically. How would
that be? Once we took Salmonella out,
everything fell apart. Ordinarily this would
have been done, but we were actually moving
very quick on this one.

DR. COOK: Spencer, Peggy Cook,
Safe Foods.

I would really recommend that you
put Salmonella back 11n that since you“re
listing pathogens.

MR. GARRETT: Should we put it in
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word for word what we have iIn the text or
should we put some more descriptive
information? We probably ought to put some
more descriptive information about Salmonella.

I would turn to John Sofos to help
with that. John, if you don"t mind. Okay?

Irene.

DR. WESLEY: IT Salmonella goes
back 1n, which 1 think is superb, 1 would
recommend that Listeria also be popped 1in
there somewhere.

PARTICIPANTS: It 1is.

MR. GARRETT: It 1is.

Thirty-six.

Thirty-seven.

Thirty-eight. Dale.

DR. MORSE: It"s a small point.
You know, several times In the text the term
"food handlers'™ i1s used. 1 guess a preference
for "food workers"™ instead of "food handlers,"
for states like New York that have regulations
against direct handling of food that could be

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701

69




10

11

12

13

14

15

16

17

18

19

20

21

22

then consumed without cooking. So the
preference i1s to not reinforce the message
that should be bare hand contact with food.
So sort of a JACUS-H term (phonetic), a
preference to use the term "food worker"
rather than "food handler'™ throughout.

MR. GARRETT: Use the term what?

DR. MORSE: Food worker.

MR. GARRETT: Food workers. Okay.

Remember 1"m from Mississippi. Gambling is
outlawed 1In our state constitution. So we
renamed it gaming, and we"re doing well.

Point well taken though.

Jenny.

MS. SCOTT: Jenny Scott, Food
Products Association.

It seems to me that there are a
lot of food workers that don"t actually handle
food and this could be problematic. Can we
come up with a different solution that would
address Dale®"s concern as well as deal with
that, and then consumers that handle food that
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aren"t workers?

MR. GARRETT: Linda.

DR. HARRIS: Well, 1 would just
ask. It seems to me that you can handle food
with tongs or you can handle food with gloves
on. You know, I understand the 1i1ssue 1S no
direct contact, bare hand contact, but aren®t
they still food handlers when you"re separated
from direct contact with the food?

MR. GARRETT: Dale, I"m taken with
the argument to the contrary. This i1s not a
regulation we"re writing here.

DR. MORSE: Right. Of course,
anybody could handle food, even all the way so
that 1t would cover workers anyway.

MR. GARRETT: Yeah. I think food
handling i1s a usual and customary term used,
you know, in CODEX documents and international
documents, FAO documents. I think we had
better stick with a popular notation. 1 think
we"d be on a little bit better ground for
understanding at least.
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Larry.

DR. BEUCHAT : Larry Beuchat,
University of Georgia.

Just a question out of curiosity
more or less. Plesiomonas 1i1s not on the
screen at all. Is that not now or has it ever
been really considered a foodborne pathogen?
I"m just curious. It"s not listed here.

MR. GARRETT: Joe.

DR. MADDEN: Joe Madden, Neogen
Corporation.

I think what we tried to do,
Larry, was to take and look at what was
reported iIn outbreaks i1n the CDC, and those
were the ones that we were addressing, and
there were no cases of Plesiomonas
shigelloides reported.

There were?

PARTICIPANT: Yes.

DR. MADDEN: Okay . There were
some. I"m sorry. Take it back.

MR.  GARRETT: I"ve done some
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things | wish I could take back.

(Laughter.)

MR. GARRETT: No, 1 think i1t"s a
point well taken. If 1t"s right, we ought to
put something i1n there.

Thirty-nine.

Forty. Don.

DR. SCHAFFNER: Don Schaffner,
Rutgers University.

It"s not clear to me what Ilethal
rate means iIn this table, and I"m wondering if
you can provide some units or  some
clarification. 1It"s not a commonly used term,
at least not one 1"m familiar with.

MR. GARRETT: Would any
Subcommittee member like to address that for
him? Jenny.

MS. SCOTT: Jenny Scott, FPA.

I think we need a little bit more
information with respect to this table,
putting 11t iInto context. There®"s no
descriptor here where i1t comes from. We have
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the i1nformation where 1t originates from, 1in
addition to being i1in the hazards and controls
guidance, and to Don"s point, yeah, we ought
to provide some explanation for the Ilethal
rate.

MR. GARRETT: Could I rely on you
to grab something and submit 1t to us?

Any more comments on page 407?

DR. SCHAFFNER: Just a minor typo.

monocytogenes i1s not capitalized.

MR. GARRETT: Linda picked that up
for me.

Ladies and gentlemen, we"ve gone
through the document, albeit rather rapidly.
What we would like to do now, 1 think, i1s If
there are any other comments, we"d like to be
provided those comments in writing to -- oh,
I"m sorry, lrene.

DR. WESLEY: I had just a couple
of thoughts. On page 40, and 1t sort of goes
also back 1nto 39 -- Irene Wesley, ARS.
Excuse me.
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